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Questions  this  week  range  from  clotlics  to  catsup,  which  just  goes  to  show 
[what  milady  has  on  her  mind  in  the  fall  of  the  year. 

'Jell,  let's  begin  with  a  question  about  clothes.    Here's  a  doleful  letter 
from  a  lady  who  is  disturbed  about  her  new  knitted  suit.    And  well  she  may  be. 
For  she  says  that  this  outfit,  which  she  planned  to  wear  all  winter,  is  already 
losing  its  shape.    The  skirt  is  baggy  at  the  back.     The  shoulders  are  bulging  way 
out  of  place.     It  no  longer  has  its  smart  fit.     In  fact,  the  lady  says  she's 
beginning  to  resemble  a  bag  of  meal  when  she  '.-ears  it. 

Fortunately,  the  clothing  specialists  don't  consider  this  case  hopeless  at 
all.     They  have  lots  of  suggestions  about  that  suit — or  any  other  article  of 
knitwear.    And  their  suggestions,  as  always,  are  just  good  common  sense. 

Knitted  clothes  keep  or  lose  their  looks  depending  on  how  you  treat  them. 
Since  they  stretch  easily,  the  first  rule  is  never  to  keep  them  anywhere  that  will 
allow  them  to  stretch  out  of  place.    You  know  what  a  sweater  looks  like  after  it 
has  been  hanging  awhile  on  a  peg  in  the  closet.     The  peg  soon  forces  a  point  in 
the  fabric.     Clothes -hangers  are  also  bad  for  knitted  clothes.     They  too,  can  soon 
ncke  points  or  bulges  in  the  shoulders  of  the  garment.    A  heavy  knit  dress  on  a 
hanger  is  likely  to  drag  down  and  make  the  skirt  too  long. 

So  the  safe  and  sensible  place  to  keep  any  knitted  garment  is  flat  in  a 
bureau  drawer.    When  you  lay  it  out,  have  some  tissue  paper  handy  to  put  in 
creases  or  folds,  just  as  you  do  when  you'ro  packing. 

Now  about  that  baggy  skirt.    The  pull  over  the  hips  is  what  makes  a  skirt 
bag  in  back.    The  bureau  drawer  will  help  or. re  for  that,  too,  if  you  let  it.  lay 
the  skirt  flat  in  the  drawer  with  the  front  side  down.    They  lay  some  paper  -aver 
the  back,  and  fold  the  sides  and  lower  part  of  the  skirt  over  the  baggy  place. 
The  skirt  will  :;oon  return  to  its  natural  shape.     If  you  have  a  separate  skirt  which 
has  just  began  to  eag,  try  wearing  the  back  of  the  skirt  to  the  front  for  a  day 
or  two.    Always,  as  you  are  about  to  sit  down,  pull  up  your  skirt,  back  and  front, 
to  case  it  over  the  knees  and  hips. 

Often  you  can  steam  and  press  your  knitted  dress s  back  into  place  yourself. 
Usually,  a  knitted  woolen  garment  will  -..ash  nicely,  tco,    Of  course,  you  will 
take  great  c  re  in  washing.    Use  mild  suds  and  likewarm  water.    Avoid  wringing 
or  stretching.    And  dry  the  dress  flat  on.  a  bath  towel,  stretched  to  the  proper 
shape  and  size  while  wet. 

Many  times  rll  a  knitted  outfit  needs  is  a  rest — a  vacation  from  everyday 
wear,    When  it  begins  to  bag  here  and  there,  give  it  a  few  comfortable  days  of 
lying  smooth  and  flat  in  its  drawer.    Unless  the  fabric  is  poor  and  cheap,  the 


~2~ 

wool  yarn  should  have  enough  resiliency  to  return  to  shape  "by  itself  during 
this  resting  period. 

Now  just  one  helpful  tip  to  remember  when  "buying  a  knit  suit.    Be  sure 
to  sit  down  when  you  are  trying  it  on,  just  to  see  if  the  skirt  is  roomy  enough, 
so  that  it  doesn't  draw  at  hips  or  knees. 

So  much  for  clothes.    Now  for  catsup.    A  home  catsup-maker  wants  to  know 
how  to  get  a  rich,  red  color  in  her  product.     She  says  her  catsup  tastes  good 
"but  is  dark. 

VJell,  here  are   five   hints  on  keeping  color  in  catsup.    First,  the  canning 
specialists  use  the  varieties  of  tomato  that  are  naturally  richest  in  color, 
For  example,  there's  the  so-called  ""beefsteak"  tomato  that's  very  red  all  the  way 
through.    Then,  "be  sure  your  tomatoes  are  ripe  and  perfect,  no  green  spots  to 
spoil  the  even  red  shade. 

Canning  specialists  at  the  Bureau  include  some  red  sweet  peppers  in  their 
catsup  recipe.    They  say  red  pepera  add  "both  flavor  and  color. 

Then  ahout  the  spices.    The  kind  you  use  and  the  way  you  use  them  have  a  lot 
to  do  with  the  color  of  the  catsup.    Powdered  spice  Gauses  a  dark  product.    As  it 
stands  in  the  jars  or  bottles,  it  gives  a  dark  brownish  shade  to  the  mixture.  So 
use  whole  spice  tied  up  in  a  little  bag  which  you  can  remove  before  you  put  the 
catsup  in  the  bottles.    A  mixture  of  whole  cloves,  whole  allspice  and  stick 
cinnamon  in  the  bag  will  give  your  catsup  a  fine  flavor.    Boil  the  strained 
pulp  thirty  minutes  or  until  it  is  somewhat  thick  before  you  add  the  salt,  sugar, 
vinegar  and  spice  bag.     Cook  the  catsup  in  a  large  uncovered  kettle  and  cook 
rapidly  to  hasten  the  evaporation  and  cut  down  on  cooking  time.    Avoid  long, 
slow  cooking.    That  spoils  both  fresh  color  and  flavor, 

Finally,  the  matter  of  sealing  up  the  catsup  in  bottles  or  jars  has  a  good 
deal  to  do  with  saving  the  bright  red  color.    Fill  the  containers  to  the  very  top. 
Take  cr.re  to  leave  no  space  for  air.    Oxidation  is  one  main  cause  of  loss  in  color. 
After  the  stoppers  are  on  the  bottles,  dip  the  tops  in  sealing  wax  or  melted 
paraffin.     If  you  use  glass  jars,  seal  tightly.      This  extra  sealing  helps  a  great 
deal  in  preventing    change  of  color*    Finally,  store  in  a  dark,  cool  place. 

And,  you  know,  if  you  want  scientific  and  helpful  advice  on  any  kind  of 
food  preservation,  you  can  write  to  the  U.S.  Dept.  of  Agriculture  at  Washington, 
D.  C,  for  it,     This  advice  is  free  of  course. 


